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"Little  bits  of  powder, 
Little  dabs  of  paint 
Make  a  girl's  complexion 
Look  like  what  it  ain't." 

*o  fillet =• ,  *-  are  not  the  only  ones 

Mlor.    Oranges    not  fa.orrf  11  ?!         acquiring  a  natural-looking  bright 

their  complete    ouched  up    too    ^utT  "*  "^-colored  skin,  Chafing 
oranges,  you  would  pro babl^change  the  fZs"^? Z^*  *  **~  ^ 

Little  whiffs  of  ethylene, 
Little  baths  in  dye. 

orange  oo^fwr^^LneSs'trer  °f  liP'"*    Mt  they  °ften  a^lr*  a" 

«-P  afosphere;  oV  even  by       a  °'  *™ioi  °f  Waltin«  ln  a  «». 

1/        ,  ux  even  d/  a  oatn  m  orange-colored  dye. 

ffd  thatetouohing  uo\heir  eoT™  ^  aU  beaut^  ^eatment3.  Women 

say  tha    ~s    ell  fcett"^       i*6"  mr"  attract"e.    And  dealers  in 
t'o  can  ^""frtne^rrbrighrjo^r6  "aPPeal"  °F  """  «  *at^ 

««« «  ^dioitL6:  x^.^s  They  r-in  the  hatu  °f  « 

"»t  a  very  reliable  ra„°-    riPJness  and  flavor  in  fruit.     But  actually  color  is 
ranges  aid      mon    a^e  rioe  and TVT"3  ~  CUmS  fmlts  -P-ieUy.  Some 

h  *  -r,  gooHra  Z^^^  J^^J^^ 

ttl  ^C%rui;sint'oeoSUea^rSiaiSCOVered  8  Cl6Ver         t0  Stve  all  oranges  - 

—  -  u«  the^ioVoV-f^s:-  t^T^rdiT 
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when  leaves  turn  in  the  fall  or  fruit  ripens.     The  green  color  simply  fades  and 
the  other  colors  remain.     Nature  makes  this  color  change  slowly.     Ethylene  gas 
does  it  rapidly.     Nature's  ripening  process  not  only  affects  the  color  of  fruit 
but  quality  and  flavor,   too.     Ethylene  gas  affects  color  only. 

Well,  on  oranges  that  are  mature  and  ready  to  eat,   this  de-greening 
process    carefully  done,  is  not  harmful.     It  is  simply  a  method  of  giving  good 
fruit  color-appeal  to  the  buyer.     The  Department  of  Agriculture  recognizes  it  as 
a  legitimate  trade  practice  for  mature  fruit.     But  the  Department  forbids  the 
gas  treatment  on  unripe  fruit  to  make  it  appear  ripe.     Food  and  Drug  officials 
are  continually  on  the  lookout  for  unripe  fruit  in  interstate  trade  that  is 
■artificially  colored  to  make  it  look  mature.     Various  State  authorities,  and  also 
he  progressive  members  of  the  citrus-fruit  industry  fully  realize  the  disadvan- 
tages to  the  business  of  shipping  inferior  fruit  under  a  color  disguise,  so  thev 
have  done  their  part  to  keep  it  off  the  market. 

So  much  for  the  gas  beauty  treatment.     Now  a  second  coloring  method,  some- 
times used  and  legitimately  used,  is  holding  the  ripe  fruit  for  a  short  time  in  a 
warm,  damp  atmosphere  when  nature  has  been  tardy  or  has  otherwise  slipped  up  on 
her  coloring  job.     The  only  effect  here  is  to  hasten  the  development  of  the 

an  ^  C°^°r    J  Q  frUiU     N°b0dy  C0Uld  °bJeCt  t0  a  bea^  treatment  as  simple 
and  natural  as  this  -  just  warm,  moist  air  to  bring  out  color. 

^frJ^Vv6  lat^S\in  ^mplexion  treatment  for  oranges  is  dyeing  or  staining, 
trlnlT'llnl    \t  hTleSS'   c^l-tar  dye  and  comes  out  with  a  bright  even 

nLlJ  £'    I  treat:nent  raiSht  be  called  a  "Florida  facial"  for  oranges 

because  it  has  been  used  most  in  that  State.     It  first  came  into  general  use  in 
tain  dE3q)ertS  estlmate  that  90  percent  of  the  current  Florida  crop  will  be 


ture  aW  th      ^  °f  the  f°°d  C°ntro1  men  in  the  Department  of  Agricul- 

you  tha thll  I  ^\°J  t°mi  tX11U  treatment  for  Well,  I  may  as  well  tell 

Etifi^.- ^  thlnk  mUCh  °f  U«  alth°^  they  have  no  evidence  that  the 

to  Proh  bitC^°r  15  nffrf!Ctl7  wholesome.     Up  to  now,  they  have  not  been  able 
<  esn't      L    i6         f  thXJ  harraless  coal-tar  coloring,  providing  the  color 
label  J    !3    1  immfture  fruit>  a^  providing  each  separate  dyed  orange,  is 
aoeled  by  an  ink- stamp  to  show  that  it  has  been  colored  artificially? 

industrylbout^rhpTf  ^  ?f&f        g0t  Under  ™7'  the  department  warned  the  citrus 
K K  in    n         %t        7f,-  °ra"geS'  ^  ab°Ut  n0t  USin^  th*  color  to  conceal 
^olor  added  to  f^  l\  °fflCials  started  an  investigation  to  decide  whether 

s  °    T    1  S\  7  '"f miSht  alS°  COnCeal  Priority.  Complaints 
*5  otlel  co  *  °°i0r        6  P°Uring  int°  the  Apartment  from  housewives 

W    V  of  o^  X2  SpUe  °f  the  label>  have  been  ^ceived  about  the 

^1  stainL        SeS<         •  September,  1536,  officials  will  take  action  against 

eith  r        hTnf  S.fln  lnterstate  shipments,   if  the  stain  conceals  inferiority 
«r  m  the  maturity  or  the  variety  of  the  fruit. 

fruits  ^  that'S  aU  the  newS  1  have  toda^  about  beauty  treatments  for 


citrus 
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